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METHODS OF PRODUCING 
TABLETED GUMS AND 
TABLETED GUMS SO PRODUCED 

Background of the Invention 

[0001] The present invention generally relates to gums. More specifically, the present 
invention relates to methods of producing tableted gums and tableted gums so 
produced. 

[0002] A variety of different gums, such as chewing gums, bub ble g ums and products 
thereof, have been developed over the years to improve and enhance the quality of 
such products. Typically known and available gums include a variety of different 
shapes, sizes and colors. For example, it is generally known that individual pieces 
of gum-can J>e formed into chunks,<^^^ sticks, tapes, shredded pieces, tabs, 
pellets or the like. Each of these known forms can themselves include a variety of 
different shapes and sizes. 

[0003] With respect to gums that are formed into tablets (i.e., tableted gums), these 
^^rj types of gums, for example, can be made by rn ixing gu m with a tableting powder. 
The mixture ofgum^^ is then further processed to form the 

tableted gum, such as commercially available tableted gums sold under the names 
"RAZZLES" and "BLOX". 

[0004] 

In addition to gum products, a variety of other consumer products are 
generally known and available in a tableted form. For example, tableting is widely 
utilized in pharmaceuticals and confections to manufacture a variety of different 
tableted products. In general, the tableting process of such products is similar to 
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that of other tableting processes such as those relating to tableted gums. For 
example, a tableted pharmaceutical product, in general, is made by processing a 
mixture of a pharmaceutical agent and a pharmaceutical^ acceptable tableting 
powder in a known way. 

[0005] In general, a common feature of known tableted products and processes 
thereof is that the mixture of the product component and tableting media is 
homogeneous to the extent that the size and shape of the product component and 

the tableting media are uniformly similar. Typi cally, the tablet ing media is in the 

\ ■* — — — - 

_ ^ form of a powder which is composed of a number of finely sized particles. 

^ ■ — - — — 

[0006] In this regard, the product component, such as a pharmaceutical agent or a 

iaa . gum agent, is generally processed prior to mixing with the tableting media such 

,g that the product component has a similar shape and size characteristic as that of 

p the tableting media unless, of course, the product component was manufactured in 

!U such form. For example, the product component is typically ground into a powder 

•Lp form similar in size characteristic to the tableting powder. 

1ST * 

^_ [0007] One of the reasons that a homogeneous mixture of product and tableting 

media is preferred is that the resulting tableted product, in general, has a 

^ homogeneous make up similar to that of the pre-processed mixture. In this 

If 

O regard, the product component can be evenly dispersed throughout the tableted 

fed: 

product. 

[0008] However, the homogeneous mixture, particularly a powder mixture of finely 

sized particles, can cause the tableted product to stick or adhere to surfaces of the 
tableting manufacturing equipment as the tableted product is processed unless 
additional measures are taken to minimize the sticking properties of the powder 
mixture. For example, specialized equipment has been developed and utilized for 
processing known tableted gums to address this issue. With increased sticking 
properties, the tableting mixture can make it more difficult to efficiently remove 
the end product (i.e., the tableted product) from the process equipment. It thus can 
create difficulties with processing the tableted gum, cleanup of the process 
equipment after use and the like. 
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[0009] It is believed that the increased sticking is due to the small-sized particles of 
typical tabieting mixtures, such as powder-sized particles. With smaller-sized 
particles, typical tabieting mixtures, thus, have a high surface area which can 
enhance the sticking or adhering properties of the tabieting mixture. 

[001 0] A need, therefore, exists to provide tableted gums that can be easily and 

readily manufactured and that can increase the level of enjoyment and excitement 
that one gains from chewing or blowing same. 

Summary of the Invention 

[001 1] The present invention provides tableted gums, such as tableted bubble gum 
and chewing gum. The tableted gum of the present invention includes a gum 
component in the form of gum chips and a tabieting media. The gum chips are 
generally larger in size than the particles of the tabieting media, such as those of a 
tabieting powder. In this regard, less force or pressure is required to process the 
mixture of gum chips and tabieting media into a tableted gum as compared to, for 
example, the processing of a homogeneous tabieting mixture of gum and tabieting 
powder. Further, the larger sized gum chips tend to concentrate in a top portion of 
the tableted gum such that the resultant tableted gum displays the non- 
homogeneous characteristics of the gum chip and tabieting media mixture. 

[001 2] To this end, in an embodiment of the present invention, a tableted gum is 
provided. The tableted gum includes a tabieting media and a gum component 
including one or more gum chips. 

[001 3] In an embodiment, the tabieting media comprises a tabieting powder 

composed of particles that are smaller in size than the gum chips of the gum 
component. 

[001 4] In an embodiment, the gum component comprises about 40% to about 60% by 
weight of the tableted gum and the tabieting media comprises about 40% to about 
60% by weight of the tableted gum. 

[0015] 

In an embodiment, the tableted gum comprises a top portion which contains a 
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substantial amount of the gum chips of the gum component. 

[001 6] In an embodiment, the gum component is differently colored than the tableting 
media. 

[001 7] In an embodiment, the tableted gum further includes a food grade lubricant to 
facilitate forming the tableted gum. 

[001 8] In another embodiment, a gum including a mixture of gum chips and tableting 
media in a tableted form is provided wherein the gum chips have an average 
particle size greater than an average particle size of the tableting media. 

[001 9] In an embodiment, the average particle size of the gum chips ranges from 
about 0.5 mm to about 6.0 mm. 

[0020] In still yet another embodiment, a method of producing a tableted gum is 
provided. The method includes the steps of providing a gum component; 
processing the gum component to form one or more gum chips; mixing the gum 
chips with a tableting media; and processing the mixture of gum chips and 
tableting media to form the tableted gum. 

[0021] In an embodiment, the gum component is chilled prior to forming the gum 
chips. 

[0022] In an embodiment, the mixture of gum chips and tableting media is punched 
or pressed to form the tableted gum. 

[0023] It is, therefore, an advantage of the present invention to provide a tableted 
gum and method of producing same. 

[0024] Another advantage of the present invention is to provide a tableted gum that 

includes a mixture of gum chips and a tableting media, such as a tableting powder. 

[0025] A further advantage of the present invention is to provide a process for 

manufacturing a tableted gum that can readily process a mixture of gum chips and 
tableting media to form the tableted gum. 
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[0026] A still further advantage of the present invention is to provide a tableted gum 
that includes a non-homogeneous mixture of gum chips and tableting media due 
to the larger sized gum chips as compared to the particles of the tableting media. 

[0027] Yet a still further advantage of the present invention is to provide a gum that 
creates increased levels of enjoyment and excitement during use. 

[0028] Additional features and advantages of the present invention are described in, 
and will be apparent in, the detailed description of the presently preferred 
embodiments. 

Detailed Description of the Invention 

[0029] The present invention provides tableted gums, such as tableted bubble gums, 
tableted chewing gums or the like. The tableted gum of the present invention 
includes a gum component in the form of gum chips and a tableting media. The 
gum chips are generally larger in size than the particles of the tableting media, 
/such as those of a tableting powder. This can facilitate the ease in which the 
tableted gums are so produced as detailed below. 

[0030] Further, the larger sized gum chips tend to concentrate in a top portion of the 
fxp tableted gum such that the resultant tableted gum displays the non-homogeneous 

p characteristics of the gum chip and tableting powder mixture. This can increase 

and enhance levels of enjoyment and excitement during its use. In this regard, a 
variety of differently colored gums can be easily produced by simply varying the 
color of the gum component and the tableting media. For example, the gum chips 
of the gum component can be a chocolate color and the tableting media a cookie- 
dough color, thus resulting in a gum that resembles a chocolate chip cookie. In 
another example, the gum chips can be orange in color and the tableting media 
can be white thus creating large blotches of color, such as orange, at a surface of 
the tableted gum. 

[0031] 

In an embodiment, the tableted gum of the present invention includes a gum 
component and a tableting media. The gum component includes one or more gum 
chips. The gum chips of the gum component are generally larger in size than the 
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particles that compose or make-up the tableting media, such as powder-size 
particles of a tableting powder. In this regard, the gum chips generally have a 
smaller surface area than that of the particles of the tableting media. 

As compared to typically known tableted gum formulations, the mixture of the 
gum component and tableting media of the present invention, when processed, 
necessarily results in less sticking or adhering of the mixture to the tableting 
process equipment. It is believed that this is due to the fact that the tableting 
mixture of the present invention contains a n on-homogen ous blend of tab leting 
mecUa-afKLgum^cM^ a l arger averag e particle si ze than the jw eraqe 

particle size of the tableting media. As compared to typical tableting mixtures 



which contain a h o m o g e n eousjy ^sj zj e d-m i x-ofLg u rn~a n d~t a b I eti ng^ppwd e r . the 
overall surface area of the tablejiagjuixture ofthe present invention is smaller 




chips. With a smaller surface area, less sticking ofthe mixture to the surface ofthe 
tableting process equipment would necessarily result upon processing the 
tableting mixture by punching, pressing or other like processes as detailed below. 



It should be appreciated that the present invention is not limited by the size 
characteristics of the gum chips and the tableting media to the extent that the gum 
chips are larger in size than the particles ofthe tableting media, such as powder- 
sized particles of a tableting powder. In an embodiment, the average particle size 
ofthe gum chips ranges from about 0.5 millimeters (mm) to about 6.0 mm. The 
gum chip particles can be formed by any suitable process, preferably a chipping 
process, as detailed below. It should be appreciated that the particle size, unless 
indicated otherwise, is based on the maximum dimension ofthe particle. For 
example, the average particle size of qu m^chip particles w hi^are^ in 
shape and have average dimensions of 3.2 mm x 3.2 mm x 1 .4 mrTTiT3T2mm. 

The tableted gum of the present invention can include a variety of different 
amounts ofthe gum component and the tableting media. In an embodiment, the 
gum component includes about 40% to about 60% by weight of the tableted gum, 
and the tableting media includes about 40% to about 60% by weight of the tableted 
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gum. Preferably, the gum component includes about 40% by weight of the tableted 
gum, and the tableting media includes about 60% by weight of the tableted gum. 

[0035] It should be appreciated that the tableted gum of the present invention can 

include a variety of other additional ingredients in addition to the gum component 
and the tableting media in order to facilitate processing of the tableted gum. In an 
embodiment, the tableted gum includes a food grade lubricant. The food grade 
lubricant can include any suitably known food grade lubricant, such as magnesium 
stearate, calcium stearate, stearic acid, carboxy methyl cellulose, like food grade 
lubricants or mixtures thereof. 

[0036] In an embodiment, the lubricant preferably includes magnesium stearate in an 
amount that is 1 0% or less by weight of the tableting media, preferably a tableting 
powder. The lubricant can be added to the tableted gum in a variety of known 
ways. For example, it can be separately added to the mixture of the gum 
component and the tableting media. Further, the lubricant can be included within 
the tableting media, such as commercially available tableting powders. 

[0037] The tableted gum of the present invention can be produced or manufactured in 
a variety of suitable ways. In an embodiment, the gum component can be mixed 
with a tableting media in any conventional and suitable way. This mixture can then 
be fed into a punch machine or the like, such as a commercially available tableting 
machine sold under the name "STOKES", to form the tableted gum. 

[0038] For example, the mixture of gum chips and tableting media can be added to a 
stamping cavity or other like device. The mixture can then be punched or pressed 
under a suitable force or pressure to form a compacted mixture of the gum chips 
and tableting powder thus forming the tableted gum. As previously discussed, the 
amount of sticking of the tableted gum of the present invention to the tableting 
process equipment, such as the cavity, is less than what would necessarily occur 
when tableting typical mixtures of gum and tableting powder. 

[0039] 

It has also been found that the difference in the particle size of the gum 
components and the tableting media results in a non-homogeneous distribution of 
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the gum component and tableting media within the tableting mixture. Upon 
placing the mixture into the process cavity, the larger sized particles of the gum 
component (i.e., the gum chips) tend to concentrate in a top region of the cavity. 
Upon compaction, the gum component or at least a substantial amount of the gum 
component remains in a top portion of the tableted gum. In an embodiment, the 
gum component is differently colored or has a different color than the tableting 
media. In this regard, the non-homogeneous color characteristic of the tableted 
gum can create and enhance enjoyment and excitement during use as previously 
discussed. In an embodiment, the gum component and tableting media have the 
same or similar color. 

[0040] It should be appreciated that the tableted gum can include a variety of different 
and suitable components. In an embodiment, the tableted gum includes a gum 
component and a tableting media as previously discussed. It should be appreciated 
that the present invention can include a sugar or a sugar free tableted gum. 



l^j [0041 ] The tableting media includes a variety of available and known tableting medias. 

1J5 Preferably, the tableting media includes a tableting powder. Typical tableting 

powders can include sucrose-based powders, dextrose-based powders, polyol- 
based powders, such as sorbitol-based powders, like tableting powders or 
^combinations thereof. It should be appreciated that the tableting powder can 
/ include a variety of additional ingredients, such as flayors^jL olors, sugar and/or 
\ sugarless^swejat ners . additives, like ingredients or combinations thereof. 

[0042] 

The gum component can include a variety of different components. It should 
be appreciated that the present invention can include any suitable gum provided 
that the gum can be processed into particles of requisite size. Preferably, the gum 
is a film forming type gum, generally referred to as bubble gum. Typically, bubble 
gum can be made from a standard formulation of bulk sweetener, gum base, corn 
syrup, softening agents, coloring agents, and flavoring agents. It should be 
appreciated that the gum component can be a sugar or a sugar free gum 
component. In an embodiment, the bubble gum is made from 60-80 percent bulk 
sweetener, 1 5-30 percent corn syrup, 1 -5 percent softeners, 0.1 -3 percent 
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flavoring agents and 0.01 -1 percent coloring agents. 

[0043] The gum component of the present invention can be produced by conventional 
techniques using standard equipment. In general, the gum component is 
manufactured by sequentially adding various gum ingredients to a commercially 
available mixer known in the art. After the ingredients have been thoroughly 
mixed, the gum mass is discharged from the mixer and shaped into the desired 
form such as by rolling into sheets. Generally, the ingredients are mixed by adding 
the gum base to the running mixer. The base may optionally be melted in the 
mixer. Color and emulsifiers may also be added at this time. A softener such as 
glycerine may also be added at this time along with syrup and a portion of bulking 
agent. Further portions of the bulking agent may then be added to the mixer. A 
flavoring agent is typically added with the final portion of the bulking agent. The 
entire mixing procedure typically takes from five to twenty-five minutes, but 
longer mixing times may sometimes be required. Those skilled in the art will 
|* recognize that many variations of the above described procedure may be followed. 

jji [0044] As previously discussed, the present invention is not limited by the size of gum 
!L, chips within the tableting mixture of gum and tableting media provided that the 

gum chips have an average particle size that is greater than the average particle 
size of the tableting media. In this regard, any suitable process, such as chopping, 
extrusion, slicing, scoring or the like, can be utilized to produce the gum chips 
provided that the gum chips are formed into gum particles of the requisite size. 

[0045] In an embodiment, the gum chips are preferably formed by any known and 

suitable gum chipping process, such as by the process disclosed in U.S. Patent No. 
5,31 8,784, the entire disclosure of which is herein incorporated by reference. In 
general, the gum chips can be formed by mixing gum ingredients in a conventional 
fashion, then sheeting, optionally scoring the gum and subsequently chipping the 
processed gum into chipped pieces. In an embodiment, the processed gum can be 
chilled or cooled at a suitable temperature prior to chipping the gum in order to 
facilitate such a process. 

[0046] )t s | 10U | c j b e understood that various changes and modifications to the 
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presently preferred embodiments described herein will be apparent to those skilled 
in the art. Such changes and modifications can be made without departing from 
the spirit and scope of the present invention and without diminishing its intended 
advantages. It is therefore intended that all such changes and modifications be 
covered by the appended claims. 
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